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Whole roasted du
— K (v, TBAHe

2. F7 (hvers 6%?1; l

Half roasted duc%q
4 A% (AL, A

A AR) ¥
Wrap of Beijing
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ERKT v 7R a—R

Full of Beijing duck course

vt
¥13, 800
1. AT XD B b 5. k¥ v tmin ik
Nine kinds of appetizer Spring rolls stuffed with shredded duck
B AL 8 ¥ #
2. LI AL DA—F 6. #PHE 5 Beu
Abalone and shark fin soup Dim Sum
R R ALY B -5 B s

3. IvIDKR TI7=a—E,T 7. ¥ v tainie 2 ta

Sweet duck skin Dan dan noodles with duck meet

Y& X3 WHMEREG

y ——
POk t—Eras 8 EHDTIL—Y
/7" Wrapef Beijing duck Seasonal fruit

T Hamn bk R

‘iq'-)\"

*FRTESEIIETHRAALTT FHICLVBENFEZEET IR HY 7 %



LT v I7F /72 KEBARY vl a—R

Bei jing roasted duck & Hot Pot Course

A EDB) b
Nine kinds of appetizer

e ]

L BiBEEOF I T D
Crispy fried tiger prawns

LR

iR B AL RSy
CFvrDk To=a—4EHT
RSV ID . Y—Erab)

Beijing roasted duck
HFRHER (ny. wi Ha)

. Vr—Avh
Sorbet
# @ k3

XTSI ETHALTT

CATELPE S

¥16, 800

5. B iE 5 & B #BF /2 KB
Silky Chicken Mushroom Hot Pot

ThHETH AR

6. #phE B &0

Dim sum

Bl 5 B

T. F/anh ke

Mushroom rice string dressing

L

8. KB DT H—h
Today s dessert

A-B 5

ZEHICROBENEL2LEET D0 HY E7 %



1. Wl kEZhzg ¥2,400
Chengdurstyle chicken delight
v k%

T ¢

2. TTED A E ¥3,600
Cold dish of Abalone
bt B

4
%
)

J1aznaddy

x4

3. 2BEEDHREY—RFT ¥2.900
Sauced shrimp
R ES LA

4. 795 DA% ¥2,600
Jelly fish
Bk

5. WL BB L7 F—DFaz W ¥1,600
Bean curd with hsiang tsai
F R

6. ¥ /a2nim# ¥2,000
Mushroom tsukudani
THER

T. MMED=FERH G ¥Be300
Three kind of cold plate
ZHE

8. M RDNAEEN &b — L kA ¥1,600
;‘.' plate for one person(six kinds)

¥2,200



1. B EHEEBERA—T(— L) ¥1,500

k
. A Black chinck soup with Chinese medicine
(@) . .
s | BR85S
-
o AL LE BEFOR—T (— L) ¥1,800
Shark fin, abalone, and silk mushroom soup
IHRNY
1. #9885 AL kg (3355100 1)) ¥10,800
%k Steamed Abalone with Shark’s Fin and Fish Maw in Broth
o A Bp /5 thIIE
(SRIAN
g- v 2. oL oEE (50g)¥10,800
= 7 Shark’ s fin
= frip R
2k :
T 3 2HoEmALL (120g)¥5,980
o Braised abalone in soy sauce
#1498
4. Fva0 Bk 5 Ak ' (148)%¥9,800
Sea cucumber flavored with onion
&«z@%’i&f;\
L O DR LB RO ¥7,900
- —\ | Fribd shuimp with ginkgo & lly bulb
L wEs
¥ 6. REHLPHEHEDIYD ¥7,900
Fried shrimp with Sarcodon fuligineo
IHF T H

*FRTABHEIETHALTT. ITHELAL10% T —E AR TEBE L £ 3 %
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ysip [erads

*

. E BEBE R

Sweet and sour pork with yam
2@ty ty

CREB DL A

Boiled mapo tofu
yx.) TSN

L iBEEF))—R

Sauteed shrimp in chili sauce
Pt 3B 4=

i A0)Y:: 3 Au DI PIE )

Crispy chicken with spicy
Fahg s

L BEEERT I BFTOH IS IO

Shrimp delight
R 2

. ER&ERLIBEEDIND

Yunnan green tea with shrimps
P EB I

. R P

Shredded beef with green pepper
1A%

. B4

Fried spicy pork with vegetable
245 4

. DR FA—T &

Sour Wagyu Beef Soup
BH It

*XRTEHEFTETCHAALTT. ITENLLI0% Y — 2B TEBHE L £ %

¥2,580

¥2,200

¥2,980

¥2,580

¥2,980

¥2,980

¥2,580

¥2,580

¥3,300



ysip [erads

¥ W EBnfw %

10.

11.

12.

13.

14.

L5,

16.

B

18.

Fobln B X /7a0X0EWND
Stir-fried Wagyu Beef and Mushroom with XO Sauce
XO% 3 t B 4o

2 EF/a0FHHED
Fried mushrooms
FYHBE

FINF—=LAFITDXOEW D
Stirfried porcini and raw scallops with XO sauce
XO% # 0 B AT

B2 LfDHE nB A LB (— LS
Boiled ox tendon with morchella
LR kT

WHRHEHT T
Yunnan smoked duck

T oA

% b 5
Yunnan Tofu
THE

Fo T D3z MG D
Salt and pepper eggplant
A28 %t

7208 E DA D
Fried water spinach with garlic

X 2o s
HEESE

S HDOISEN D
Fried peas young piant
HYEY

*XRTEHETETCHIAALTT.ITENLLI0% T —E 2BTEBSE L £ 7 %

¥ 3,880

¥2,980

¥3,100

¥2,980

¥4,800

¥2,200

¥ 1,980

¥2,200

¥2,200



9911 79 A[POON
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ibn'\‘. t »@
\

. BPRE BT Ty 7R

Fried black rice of gozenbo
1Y RN

. F /a8 AR

Fried rice with mushroom
EX X

A 40) 3 BT ]

Spicy & hot noodles with beef brisket
B3t &

RECEE N

Special hot rice noodles
B 45 5

. P BkdR % fa

Dan dan noodle with seasame
EY S X

. RGHLhLiz L ta

Traditional dandan noodles
EFHEER

, R

”~
7 % H k%vcc:f

-
= 2

*FRFGEIETHALTT. ITRNDL10% Y

—EABTHBEL 7 %

¥1,980

¥1,980

¥2,180

¥2,600

¥1,880

¥1,880

¥1,880



wns wi(J
v

R x

25

CNE A (318)

Shanghai’ s small steamed bun
I3 ¥}

R & TF(3E)

Shrimp dumpling
Koy g

RNV F—=L B RO B & (318)

Bolete & pork Dumplings
LN RN

LR TRE(318)

Steamed scallops and pork Dumplings
*ABEF

A TF(41m)

Fried dumpling
ARG R

. B =42 38(318)

Shrimp cake with leek
4k ¥ #rop

. EhABRECHR)

Spring roll of Yunnan tastes
T iy e

*FRTEGHEIFTETCHIALTT . ITRNLB10% Y — AR THEBE L £ 7 *

¥1,200

¥1,200

¥1,200

¥1,200

¥1,200

¥1,100

¥1,200



119SS9(]

* 7~ — \H NI *

. A RH R ¥1,300

Mango pomelo sago
B E

A= )G ¥1,100
Almond tofu
F1-2

D=8 JFLyELH ¥1,300
Almond tofu & tapioc
[ &L

*FRTEGHEIFTETCHIALTT . ITRNLB10% Y — AR THBH L £ 7 *



%k
=
f_@ ¥/ BHR—Z
g /]\ Chafing dish base
o
2 A LR R
b S
1. #3845 (X)5,500H
Chafing dish base (,J\) 4, 500H
P &yt 5%
2. BB (X)7,800H
Black chicken chafing dish (,J\) 5, 500H
T LB
3. N4 (X)15,000H
Healthy Herbs chafing dish (,]\> 9, 800H
Td kR
4. 245 ()9, 800H

(.1)6,800H
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* /2

Mushroom
y =
1. LWIRHE 1,600
Hericium
T 98 %
2. HpANFH 1,300

Agrocybe cylindracea

ZSES

3. HEH 1,100A
Shiitake
% %

4. F)VF—=  3300A
Boletus
i

5. 8% H 1,500
White mushroom
o F 4

6. 0 H 1,980

Abalone mushroom

N

7. Orr R HI 1,100H
Jumbo nameko

A %

8. ¥)—=2 3,800
Morel
¥R

9. o F 1,300/

King oyster mushroom
%

10235 H 1,600
Tamogi mushroom
M 34 3

11.

12.

14.

15.

16.

17.

18.

19.

20.

THVIAHE 2800H

Agaricus blazei

&, %
BEH 3,000
Bamboo fungus
oY

LCHLE 15007
Coprinus comatus
# RE %
AN 1,200 M

White striped mushroom
& 3%

MOAKRIFE  1,100H
Persimmon mushroom
1% %

HH
Maitake

*
LD
Flammulina

B A4
KB E&FF 16007

Pink pleurotus
¥ 3
ALDL

Honsime ji

I BRI
el

Agaric

ZAE

1,000H

1,100M

1,100H

1,000MH



1. .4 F

Yam

A E

B R

Vegetable

o

(4#) 850M

8. FH# %

(vax¥, HE HEL
TARGHA L F LI R)

-~ 2. TANFGHA  (4R) 950H 9. F RV (150g) 850
;h<::;;?;_ Asparagus Cabbage
e Py X i
3. 1240 (1048) 710M 10. 7vx (100g) 1,200M
Garlic Aloe
4. va®H (5%) 1,100A 11. V7R (100g) 850
Water bamboo Lettuce
X% 4%
5. H¥E (150g) 1,100M 12. > 7 a—> (6%) 950H
Bean curd sheet Young corn
B K 3k F
6. 5% 23 (4%) 710M 13. % (150g) 850
Frozen bean curd Cabbage
A o %
7. 8% (100g) 600H
Pea sprout
A
. BAEEF K B h &bt REi RN YESN oRts
ARE TR B Sbd y v
4ﬁ§§ﬁﬁ A L8 sibE LU E
- 2, 4,4
2400 900 00MH

(FaEH, G EH, 58 TATHA
LF VIR v ra— FAE)

FHICLVBHENTZEEST DI LR HD £ %

(150g) 850M
Green Peduncle dishes




F/axEBheb4(6,600M1)
Mushroom collection

JE e ov1E

J[qLI939A

¥/at+AEmhabe¢(11,000MH)
Mushroom collection

B+

*FRTEBEITIETCHALTT FHICIVBENELZ2LEZESTL22L03H0 3 %



P 3A
Meat
SE)

1. &8 4,400
Beef of saga
154 F 4

2. AN IR A 3,500
Spanish pork
@A

3. =2—Y—F FFFA 3,300M

New zealand mutton

FraH¥w

JBII\ 7§ POOJEIS

Seafood

1. k%5 1,980 3. 4% 1,750 A
Scallop Squid
# g o* %

o, B 2,400 M

Shrimp 7

B

Ealy

* BB



EMERF /2 KBa—X

Beauty hot pot course

LMEB IR
¥12, 000
1. ZHATROBE) &b 5. #phE B £ B &
Cold dishes Beauty Dim Sum
2. ¥ 7NN THEL D L= 6. K&ori ik
Braised shark fin with saffron Rice noodles or soup rice
Wi A Ak K o B HK

3. WRFLRAEDH A DE 2D 7. K BOFH—F
Stewed Yamabushi and Fish lip Today’ s dessert

% 98 3% R B A8 5%

4. EALEAF /2 K5

Beauty hot pot with mushroom

PSLE NS

eSS AP S

Beauty hot pot with mushroom

O WkE ® KEMTH
@ =bEEH ® PxrARRH
@ fioARE @ HPF—=
@»F T g i A

3

¥R TFEHEIETCHIALTT FHECIVBENEZ2ET T2 LMD £3 %



FH K&H 2—R

Xueyue hot pot course

1. ZEpar Lo h) &b
Season appetizer collection

2. MDELEBZBEDID
Shrimp with pine nuts

B A=

3. ZBEEFIR

Meat with black vinegar
ZEE XN

4. X /28 7 K5

Yunnan black chicken chafing dish

(R E T8

F‘-\ N % oo
1?‘ 2 > X
- ©® KWETY
- @ oAt

———
=4

o R K5
¥9, 900

5. #PRE B 500
Dim sum

Bp e B B

6. K &or#ix

Rice noodle or soup rice

F B B B

7. AB DT —h
Today s dessert

A8 H 5

“ EFF ) 2 SE K

Yunnan black chicken chafing dish

® =bLEHE
® HHRE

@ T7THY IR
AT —=

¥R FEHEIETCHIALTT FHECIVBENEZET T LI LMD £ %



EHxRKEBa—A

Chunge course
F Ky
¥13, 000

1. ZHaT ko bbe
Season appetizer collection
A ¥

2. ZHODE HE S
Braised abalone
Sl

3. FIF—=,AKITDXOE D
Stir-fried porcini and raw scallops with XO sauce

XO% KA £ %% AT i

ARaEHLFGARDILD
Stir-fried Makomo mushrooms with tobako
X948 F

EmFx /) 3 HH

5. T#HF* /28 755 K45
Mushroom with black chicken

ThHEH KB

6. P hE B &
Dim Sum

Bp I & B

T. REorME ik
Rice noodles or soup rice

F o H B B

8. KB DT H—h
Today’ s dessert
A8 45

Mushroom with black chicken

@O WRE

@ BEE

SR HLHE

o ~ o — A

® =-bLEH

© PsE

@ KREETLE
TH Y IR
Q@ RALF—=

*FRTEGETETCHALTYT ZFHICIVBENEFEZ2EZET L2 L1 HY T3 %



e X 497 — %

Qiuyin course
FRA- K%
¥18, 000

AT ROBR) b
Season appetizer collection

B 4

L7 ALVEBE B LA
Bamboo fungus with shark’ s fin

o % kA

R IBEEDERAATTVAELT
Shrimp in yunnan taste

75 KR

el R BF /a0XOE D
Stir-fried Wagyu and mushroom with XO sauce

XO% % th % o 24

5. T ¥/ a%iE K8
Yunnan Mushroom Medicinal Hot Pot

TEHBY B KB

6. B 5 5
Dim Sum

(A N

T. R&ori Ik

Rice noodles or soup rice

F Bon B B B

8. AHDTH—}
Today s dessert

A B H

EEEWES (9N

Yunnan Mushroom Medicinal Hot Pot

@ RE

@ HEE

® KEEFE

@ TxrARRDT

& 7=HEH

® £V —=
@ RLF—=
FAE

@ THI A

*FRTEGHEIETCHALTYT FHICIVBENEFEZ2EZETL2ILRHY T3 %



Ak K4ga—2

Dongyong course
FF K5
¥22, 000
AT RDBN) ebd 5. Ed ¥/ RNE K
Season appetizer collection Yunnan Mushroom Medicinal Hot Pot
B A % ThH Y ER LB
ARERBEELE ARDID 6. B9 E 5 &0
Fried shrimp with ginkgo&lily bulb Dim Sum
B AR By e B s

N i ol s AT e 7. K&gori Ik

Abalone with shark’ s fin Rice noodles or soup rice
B B 5 13035 £ o dP B B
. Ao DEE H A—T A 8. KRB DT H—h
Sour Wagyu beef soup Today s dessert
B 32 VYRR
LR X/ o S K

Yunnan Mushroom Medicinal Hot Pot

@ LRE ® Y —=

@ WmaE @ KREATEHE
| © s s

5 @ =bEE © w’ALF—=

® HiOAKRE THY TR



T ih#yiEa—x

Yunnan special course

L HRAROE) b

ThHEEEE
¥9, 800

6. % i 2

Cole dishes Yunnan tofu
G NI R ] T E R
2. WIRFEANNEG FHA—T T. B REE BS
Soup of black bone chicken Dim Sum
T e Y B Sy B

3. 7HELETTEDH in b
Braised shark fin and abalone

LR R

\\\\\\\\\

4. 5D HRIAK
Spicy flavor of tiger prawns
% B EH

8. 32 % B " K &%

Rice noodles of sichuan style
9. KRB DFH—h
Today’s dessert

Gl A

S M F—=LEH 2D D
Stirfried porcini and Yunnan ham

£ Wil

*FRTEGETETCHALTYT ZFHICIVBENEFEZ2EZET L2 L1 HY T3 %



T REa—R
Yunnan herbal course
THERER
¥15, 800

ERAEOR) S
Cole dishes
W %AW

LR EANNE FERRA—T
Silky chicken soup with tricholoma matsutake

%Ak EBY

CBBEFE AN TAHEL D KA
Braised shark's fin with silken mushroom
fEAT Y B

ARERIBEELE ASRDIND
Fried shrimp with ginkgo&lily bulb
T T 4

B2 HLEHDE IND N[ D
Stewed mushrooms and abalone wrapped in pie

Y& % £

6. TIEHDIO RULTIRL
Stirfried Makomo mushrooms with tobako
EREE T

T. B RE B S
Dim Sum
B B 5 B

8. ¥ /anEix k4

Rice noodles with mushrooms

L BT

9. K B OFH—}
Today’ s dessert

AR 35

*FRTEGHEITIETCHALTYT FHICIVBENEFELZ2EZETL2ILRHY T3 %



